WHEN TWO BECOME ONE.

TOLIP
GOLDEN PLAZA
Heliopolis - Cairo

VERONA BALLROOM

WEDDING PACKAGE INCLUDES
• D-J from Amazon (Walid El Hariri assistant).
• Lighting Package.
• Zaffa (Dumyaty or Classic) according to your choice.
• Video photography (mixer, two wireless cameras, one screen &
two CDs with event photos).
• Photographer (unlimited photo CD).
• Flower arrangements.
• Kosha decorations & flower centerpiece.
• Table chair covers.
• Plexiglas dance floor size: 5m x 5m.
• Dinner buffet.
• A 3-layer wedding cake.
• One night accommodation in a standard room and one day-use.
• Capacity: up to 240 guests banquet style.

VERONA BALLROOM
Verona wedding buffet one
Cold starter on table
Crudite with tapenades pesto and French dressing,
lollo rosso iceberg, rucola, carrot, cucumbers, tomato,
capsicum, red cabbage, cheese platters with grapes and nuts
Canape Selection
Cheese and smoked beef
Hot starters on table
Vegetable spring rolls, sweet chili sauce, Kobbeba, meat sambousk
Selection of wide variety of freshly baked bread
Cold buffet selection
Fresh garden green saladArugula, romaine, Lollo rosso,
iceberg, cucumber, carrot,
red yellow capsicums
Dressing shallot vinaigrette, Thousand islands
Condiments by chef toasted nuts, raisins, toasted coconuts &
croutons
Terrine of chicken with crushed pistachios and dry fruits.
Terrine of fish with fresh herbs and saffron sauce, caprese
salad, fresh herb on goat cheese, grilled chicken tandoori salad,
grilled marinated vegetables, rough chopped pesto, calamari
salad, penne pasta salad with pesto sauce and parmesan cheese,
tomato Carpaccio with arugula goat parmesan cheese, taboulueh
babghanough, hummus, tehina, vegetables and vine leave dolma,
fried eggplant

VERONA BALLROOM
Verona wedding buffet one
Active station
Penne, fusilli, ravioli
Alfredo with mushroom, spicy arrabiata, pesto Parmesan and black
pepper
Carving
One turkey for every 50 guests
International favourite
Beef medallion served with pepper sauce, stir fried vegetables,
chicken sweet and sour with vegetables, grilled shish tawook,
oriental grilled seabass served with noodles, potato wedges,
pilaf rice
Sweet corner
Gateaux soiree/French pastries, pistachio chestnut mousse cake
apricot mille feuille, white and dark chocolate mousse cream
caramel, espresso chocolate truffle cake, coconut macaroon cake,
red velvet cake, mini mocha eclair, vanilla mille feuille, individual
glass desserts
Marbled chocolate mousse, Tiramisu coffee panna cotta
Oriental pastries, mini kunafa stuffed date, baklava, basbousa with
mixed nuts, balah el sham, lokmet el kady, traditional Om Ali, aish el
saraya
Beverages
Soft drinks, mineral water, tea &N.cafe

VERONA BALLROOM
Verona wedding buffet two
Cold starters on table
Crudite with tapenades pesto and French dressing, lollo rosso iceberg,
rucola,
carrot, cucumbers, tomato, capsicum, red cabbage, cheese platters with
grapes and nuts
CANAPE SELECTION
cheese and smoked beef
Hot starters on table
Vegetable spring rolls, sweet chili sauce
Kobebea – cheese and meat sabmoesk
SELECTION OF WIDE VARIETY OF FRESHLY BAKED BREAD
COLD BUFFET SELECTION
Fresh garden green salad arugula, romaine, loiio russo, iceberg,
cucumber carrot, red yellow capsicums, dressing shallot vinaigrette,
thousand islands, condiments by chef, toasted nuts, raisins, toasted
coconuts & croutons
Terrine of chicken with crushed pistachios and dry fruits.
Terrine of fish with fresh herbs and saffron sauce
Caprese salad, fresh herb on goat cheese
Steamed chicken breast with celery and olive oil
Sweet corn with cucumber and olives salad, roast beef curry salad
Grilled marinated vegetables rough chopped pesto
Calamari salad, penne pasta salad with pesto sauce and
parmesan cheese
Tomato Carpaccio with arugula goat parmesan cheese
Taboulueh babghanough, hummus, tehina, vegetables and vine leave
dolma, Fried eggplant
Active station

Linguini al pesto
Fusilli alla Bolognese
Risotto with Spicy Sausage and Rosemary

VERONA BALLROOM
Verona wedding buffet two
Carving
One turkey for every 50 guests
Or veal leg for every 75 guests
International favorites
Beef filet steak with mushroom sauce or green pepper
corn sauce
Lamb stew with spring onion
Spiced chicken breast - Tourlly tagine with Veal
Sea bass oven baked with sauteed vegetables
Assortment of Grilled Vegetables with Olive Oil
Roasted Potatoes with parsley and herbs - Vegetable rice
Sweet corner
Gateaux Soiree/French Pastries, pistachio Chestnut Mousse Cake
Apricot Mille feuille, white and Dark Chocolate Mousse
Cream Caramel, espresso Chocolate truffle Cake
Coconut Macaroon Cake, red Velvet Cake
Mini Mocca eclair
Vanilla Millefeuille
Individual glass desserts
Marbled chocolate mousse
Tiramisu
Coffee Panna Cotta
Oriental Pastries
Kunafa Stuffed Date
Beklawa, Basbousa with mixed nuts, Balah El Sham,
Lokmet El Kady, Traditional Om Ali
Beverage Packages
Soft Drinks, Mineral Water, Tea & N.cafe

VERONA BALLROOM
Verona wedding buffet three
Cold starters on table
Crudite with tapenades pesto and French dressing,
lollo rosso iceberg, rucola, carrot, cucumbers, tomato,
capsicum, red cabbage,
Cheese platters With grab and nuts
Canape selection
Cheese and smoked beef
Hot starters on table
Vegetable spring with rolls sweet chili sauce
Kobeba, sambouesk with cheese, spinach and meat
SELECTION OF WIDE VARIETY OF FRESHLY BAKED BREAD
COLD BUFFET SELECTION
Fresh garden green salad, arugula, romaine, loii russo, iceberg,
cucumber, carrot, red & yellow capsicums, dressing shallot
vinaigrette, thousand islands
Condiments by chef, toasted nuts, raisins, toasted coconuts &
croutons
Terrine of chicken with crushed pistachios and dry fruits. terrine
of fish with fresh herbs and saffron sauce, tomato mozzarella,
pesto sauce steamed chicken breast with celery and olive oil, sweet
corn with cucumber and olive salad
Roast beef curry salad, broccoli and pine nuts, beetroot with
pineapple
Smoked beef and cheese salad, grilled marinated, vegetables rough
chopped pesto, calamari salad, penne pasta salad with pesto sauce
and parmesan cheese
Tomato Carpaccio with arugula goat parmesan cheese,
taboulueh babghanough, hummus, tehina, vegetables and vine
leave dolma, fried eggplant

VERONA BALLROOM
Verona wedding buffet three
Active station
Chinese fried noodles with shrimps
Chicken noodles with ginger and fresh vegetables
3 kinds of pasta with 3 kinds of sauces: pesto, meat balls/mushroom
sauce
Carving
One turkey for every 50 guests
Or veal leg for every 75 guests
International favourite
Veal piccata with white mushroom sauce
Grilled chicken breast stuffed cheese mozzarella and beef bacon
Saffron rice with red kidney beans
Lemon roasted potatoes
Mix dolma
Thai green vegetables curry
Beef filet steak with mushroom sauce or green pepper corn sauce
Pan fried fish and calamari with artichoke
Sweet corner
Gateaux soiree/French pastries
Pistachio chestnut mousse cake
Apricot mille feuillet
White and dark chocolate mousse
Cream caramel
Espresso chocolate truffle cake
Coconut macaroon cake
Red velvet cake
Mini mocca eclair
Vanilla millefeuille
Individual glass desserts
Marbled chocolate mousse
Tiramisu

VERONA BALLROOM
Verona wedding buffet three
Coffee panna cotta
Oriental pastries
Kunafa stuffed date
Baklava, basbousa with mixed nuts, balah el sham, lokmet el kady
Traditional Om Ali - Aish el saraya
Beverage Packages
Soft drinks, mineral water, tea & coffee

VERONA BALLROOM
VALUE ADD
Pasta station
Penne, fettuccine, spaghetti, farfalle
Alfredo, arrabbiata, pesto and tomato sauces
Add your choice of:
Mushrooms, capsicum, artichokes,
tomatoes, onions,
Fresh parmesan shavings
Roasted beef tenderloin
Sauteed mushrooms, mustards
Dollar buns, creamed horseradish, veal jus
Whole Ouzi
Egyptian lentils, Arabic bread
Veal leg with khalta rice
Whole turkey with khalta rice
Shawerma station
Meat or chicken
French fries, pickles, garlic mayonnaise

VERONA BALLROOM
VALUE ADD
CHINESE BASKET
Prawn, seafood and vegetable dumpling fingers
and chili soy sauce
ICE CREAM
04 premium ice cream and sorbet flavors
Selection of toppings, roasted nuts and
grilled waffle cones
CREPE
French crepes with fresh fruit, ice cream,
sorbet or chocolate sauce
CHOCOLATE FOUNTAIN
White, milk or dark chocolate fondues
Assorted fresh fruit, biscotti, banana loaf,
meringues and marshmallows
COOKING BY THE HOTEL
Smoked salmon & shrimps (buffet)
Smoked salmon & shrimps (plated)
Whole turkey with khalta rice
Leg of veal with khalta rice
Whole lamb with khalta rice

FIRENZA BALLROOM

Wedding Package Includes
• Beverages include: mineral water, soft drinks, juices, tea &
coffee.
• 3-layer wedding cake. check spelling of cake.
• Two nights’ accommodation in a standard room and one-day use
in a standard room for the groom.
• Capacity: up to 450 guests banquet style.
• Complimentary in-room breakfast for the couple.
• Special room rate for the couple’s family and friends.

FIRENZA BALLROOM
Firenza wedding buffet one
ON TABLES
COLD
Vegetable crudites/tapenade, sun dried tomato pesto,
blue cheese dip, Mini Bruschetta
Pin Wheels/cream cheese bites with turkey
& beef wrapped in tortilla
Spicy Cheese
WARM
Shanghai Spring Rolls with Sweet Chili Sauce
Mini Sausage Wreath
SELECTION
Assorted Lettuce and Raw Vegetables
Crudites with tapenade, pesto and French dressing
Lollo Rosso, Iceberg, Rucola, Carrots, Cucumber
Tomato Capsicum and red cabbage
Dressing and condiments
Balsamic Dressing, Thousand Islands, French Cabbage
Caesar Salad
Croutons, Shaved Grana Padano, Picked Cucumbers Spears,
Pearl Onions, Spanish
Capers, Mixed Olives, Olive Oil
Romaine Lettuce, Caesar, Dressing, Focaccia croutons
Grilled marinated baby shrimps with sprouts,
Grilled chicken tandoori salad
Selection of crostini
Grilled marinated vegetables and rough hopped pesto
Grilled calamari salad
Penne pasta salad with pesto sauce and parmesan cheese
Tomato Carpaccio with arugula goat cheese
Grilled Eggplant, Tomato Salad, Onion and Basil Salad
ON MIRROR
Terrine of turkey with crusted pistachios and dried fruits
Terrine of fish with fresh herb on goat cheese

FIRENZA BALLROOM
Firenza wedding buffet one
LEBANESE CORNER
Hummus
Lebneh
Baba Ghanough
Moutable
Fattoush salad sumac
Selection of pickles
Stuffed vine leaves with meat and nuts Dolma
MAIN COURSE
Beef Fillet served with grilled vegetables
and potato wedges, Chicken Emince with wild mushrooms
and rice, Stir beef with bamboo shoots
Fried noodles with the seafood, Veal scaloppini
Red snapper bread with fresh herb and red paper coulis
Cannelloni, Tomato sauce minced meat
Grilled vegetables
Gratin potatoes
DESSERTS CORNER
Mini Mocha eclair
Lemon tartlets
Chocolate tartlets
Vanilla Millefeuille
Chocolate Orange Marquise
INDIVIDUAL GLASS DESSERTS
Apricot Panna Cotta/Butter-Scotch Caramel,
Dark Chocolate Shavings
Dark chocolate mousse/Green peppercorn, strawberry
compote Tiramisu, Orange creme brulee
ORIENTAL PASTRIES
Kunafa, Beklawa, Basbousa, Balah El Sham,
Lokmet El Kady, Omm Ali

FIRENZA BALLROOM
Firenza wedding buffet two
ON TABLE
Smoked Salmon
Shrimps Cocktail in Punch Bowls
Selection of Sushi
Selection of Cheese
Served with walnuts, 2 colors Grapes & Selection
of International Breads and Crackers
Mini Kobeba & Samboussek or Vegetables
Spring Rolls with Soya Sauce
COLD BUFFET SELECTION
Chef’s Selection of Lebanese Mezzah
Live Toasting Caesar Salad with Marinated Grilled Shrimps and
Marinated Grilled Chicken Endive Salad with Blue Cheese and Crushed
Walnuts, Roasted Duck with Orange Salsa
Avocado Salad with Smoked Salmon,Swiss cheese with
Smoked Turkey Salad, Braised Asparagus with Mustard Dressing Sauce,
Moroccan Couscous with Dry Plum Fruits and Pine Nuts
Smoked Chicken and Broccoli Salad, Mushroom Parmesan Salad
Goat Cheese Marinated in Herbs and Olive Oil Marinated Beef
Carpaccio with Mushroom Fresh and Shaving Parmesan
Arugula Salad with Sun Dry Tomato and Black and Green Olives Sliced
Marinated Artichoke Hearts, Nicoise Salad, Bresaola
Tuna with Marinated Cherry Onion
Chicken Curry with Pineapple Salad, Greek Salad
Marinated Beef Teriyaki with Glass Noodle Salad
Selection of Fresh Salad with Pesto Olive Oil
Sun-dried tomato croutons
MAIN COURSES
ITALIAN CORNER
Veal Piccata stuffed with Beef Bacon and Mozzarella Cheese with
Fresh Rosemary Gravy, Chicken Breast on top of fresh sauteed
garlic spinach with light cream parmesan sauce

FIRENZA BALLROOM
Firenza wedding buffet two
LIVE PASTA STATION
Lasagna, Penne, Fussilli, and Ravioli with Grated Parmesan and
Carbonara, Carpaccio Tomato Sauce, Four Cheese Sauce
RISOTTO STATION
Italian Risotto with Mushroom, Asparagus
In Parmesan Wheel
FAVORITE
Sea bass oven baked with sauteed vegetables tagliatelle
Fillet of beef with herb sauce
Mixed grilled on cinnamon rice
Veal Scaloppini stuffed with mozzarella and herb
Duck legs comfit
Seafood paella oven - baked
Potato gratin
Sauteed seasonal vegetable
DESSERTS CORNER
Gateaux Soiree/French Pastries
Mini Mocha eclair
Lemon tartlets
Chocolate tartlets
Vanilla Millefeuille
Chocolate Orange Marquise
INDIVIDUAL GLASS DESSERTS
Apricot Panna Cotta/Butter-Scotch Caramel,
Dark Chocolate Shavings
Dark chocolate mousse,
Tiramisu, Orange creme brulee
ORIENTAL PASTRIES
Kunafa, Beklawa, Basbousa, Balah El Sham,
Lokmet El Kady, Omm Ali

FIRENZA BALLROOM
Firenza wedding buffet three
ON TABLE
COLD

Vegetable crudites/tapenade, sun dried tomato pesto,
blue cheese dip, Mini Bruschetta
Pin Wheels/cream cheese bites with turkey & beef wrapped in
tortilla, Spicy Cheese
WARM

Shanghai Spring Rolls with Sweet Chili Sauce, Baked Meatballs/
Pepronata sauce, Mini Sausage Wreath
COLD BUFFET SELECTION

Chilled grilled seafood salad/shaved fennel, citrus segments
Sliced seared salmon in sesame crust/potato, green bean salad with
pesto, roast capsicum-olive salad, Roast chicken salad/sauteed
mushrooms, braised endives, Sweet melon/air dried beef, zucchini
Sticks With Spicy Pepper Sauce
Marinated grilled vegetables/sun-dried tomato pesto, grilled
Vegetable and mushroom, basil-peanut pesto, Sliced potato salad
with crisp bacon flakes, herb vinaigrette
COLD SELECTION (INDIVIDUAL)

Baby Shrimp Canapes
Smoked turkey breast/Watercress mousse, green apples, wasabi
nuts
Seared beef filet/soba noodles, shiitake mushrooms
Chicken liver mousse with Riesling thyme gelee
CAESAR SALAD

Romaine lettuce, Caesar dressing, focaccia croutons,
Parmesan shavings, grilled cream-marinated chicken tikka

FIRENZA BALLROOM
Firenza wedding buffet three
ASSORTED LETTUCE & RAW VEGETABLES

Giant bowl of garden leaves, herbs and sprouts
Tomato, Cucumber, Carrot and Capsicum
DRESSINGS & CONDIMENTS

Balsamic Vinaigrette, Thousand Island dressing, French dressing
Black olive tapenade, pesto and sun-dried tomato croutons
LEBANESE MEZZEH BUFFET

Tabouleh/Parsley - burghol salad with lemon juice & olive oil
Moutabel/Smoked eggplant - tahina puree with pomegranate
Salata tamatar bil summak/fragrant tomato salad with rucola,
red onion
Khiar bil laban/Yoghurt-Cucumber Salad with Mint
Selection of pickles, Tahina
CARVING

Whole Roasted Turkey with Khalta Rice (1 for 50 guests)
MAIN COURSES

Grilled sea bass goujons/fresh mussel cream sauce, almond broccoli
Fricassee of cornfed chicken with balsamic honey sauce/
Butter & Sage gnocchi
Grilled chicken florentine/with spinach and double creamy sauce
Pan-seared veal picatta with lime-caper sauce/
oven-braised roma tomato
Beef tenderloin/with crushed peppercorn sauce
Spinach and goat cheese ravioli/eggplant and pine nut sauce
Saffron Rice
Seasonal vegetable bouquet, glazed with herb-garlic butter
Rissole potatoes with cherry tomatoes & olives

FIRENZA BALLROOM
Firenza wedding buffet three
DESSERT CORNER

Croque em bouche/condiments
Gateaux Soiree/French Pastries, Assorted seasonal fruit display
Blackberry Cheesecake
Pear Frangipane tart
Assorted seasonal fruit display
ASSORTED FRESH FRUIT TARTLETS

Lemon Tartlets, Chocolate Tartlets, Opera, Mocca eclair
INDIVIDUAL GLASS DESSERTS

Chocolate Praline
Poached pear with hazelnuts
Tiramisu, almond creme brulee
Panne cota with red beery couils
ICE CREAM CORNER

5 kinds of ice cream
Selection of fruit coulis, chocolate sauce, whipped cream and
crushed nuts
ORIENTAL PASTRIES

Kunafa, Beklawa, Basbousa, Balah El Sham and Lokmet El Kady
HOT DESSERT

Omm Ali
Apple crumble / vanilla sauce

TOLIP
GOLDEN PLAZA
Heliopolis - Cairo

Omar Ebn El Khatab St., Heliopolis, Cairo, Egypt
Tel: + 202 269 10800, Fax: +202 269 10801
sales@tolipgoldenplaza.com, www.tolipgoldenplaza.com

